ABSTRACT he present work was carried out to produce a natural red color (anthocyanins) from red onion peels (
INTRODUCTION
The outer dry layers on onion bulbs, which are not edible and removed before processing have been shown to contain a wide spectrum of polyphenolic components so, the aim of many researches to produce high added -value preparations that could be used in the food industry both as alternatives to synthetic antioxidants , colorants and functional ingredients with potent beneficial bioactivities.
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Om- Hashem, A. A. Ali; Hanan, M.A.Al-sayed; Nessrien, M.N.Yasin and Effat, A.A. Afifi Bulletin of the National Nutrition Institute of the Arab Republic of Egypt. June 2016 (47) 198 To the extract the substances retried are proven generally safe and could effectives replace synthetic analogues , the results may be directly applicable to the development of morel food commodities whose consumption will contribute towards a healthier lifestyle as mentioned by Khiari et al., (2008) .
Anthocyanins, as natural colorants, are widely used in the food industry as an alternative to synthetic colorants, e.g., they can replace FD&C red No. 40 (Allure red). They are characterized a wide spectrum of color tones, ranging from orange through red, to purple and blue depending on the molecular structure and pH value ( Dorota and Janusz ,2007). 
Om- Hashem, A. A. Ali; Hanan, M.A.Al-sayed; Nessrien, M.N.Yasin and Effat, A.A. Afifi Bulletin of the National Nutrition Institute of the Arab Republic of Egypt. June 2016 (47) 199 The increasing use of natural food colorants with the confectionary industry is discussed .Individual aspects include : reasons for using natural colorants in confectionery ; green, yellow and orange colorants pink ,red and purple colorants ;blue food colorants; choosing the right color for different confectionery products (gums and Jellies ,sugar coated confectionery , foam products , hard boiled candy , fat-based coating )and health benefits associated with certain natural colorants , antioxidant activities , possible protection against cardiovascular disease and cancer (Nielsen,1999) .
So, the aim of this study was to extract and determine the natural anthocyanins from red onion peels (Allium cepa) and also, to study the effect of pH, temperature and time on their stability and utilizing them in some confectionery products, i.e. hard candy and glazing jelly. 
MATERIALS & METHODS

Materials
Red onion peels
Methods
Preparation of red onion peels
Red onion peels were cleaned from impurities and washed with tap water and dried in air oven(Carbolite) at 45ºC for 24 hours ,then crushed into powder prior to analysis using Broun blender according to (Velickovska et al., 2013) Extraction of anthocyanins colorant from red onion peels
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Anthocyanin stability Effect of pH
Effect of different pH values on anthocyanin retention was measured according to the method described by Elbe and Huang, (1974), one ml of extracted anthocyanins solution was mixed with4 ml of Mcllvaines buffer of various range from 2.0 to 9.0 at 4ºC and absorbance readings were measured using spectrophotometer at 520 nm.
Effect of temperature
Effect of temperature on anthocyanins retention was measured according to Saguy (1979) with some modifications. 1 ml of extracted anthocyanins solution and 9 ml of optimum buffer solution to adjusted pH2.0 were pleased in a thermostatically controlled water bath at different temperatures (40,60,80 and 100ºC) for 30min.The samples were further cooled down immediately in an ice water bath and absorbance measurements were read by spectrophotometer at 520 nm.
Thermal stability
Anthocyanins solution was hold at pH value 2.0 for 30, 60, 90 and 120 min at 40, 60, 80 and100ºCin water bath then cooled immediately in an ice water bath and measuring absorbance of solution by spectrophotometer at 520 nm.
Applications Hard candy Processing:
Hard candy was manufactured in the laboratory using the procedure as described by Staniec (1994).The formulation of control sample was shown in Table (1) .
Procedures in steps:
-Water, sucrose, corn syrup and citric acid were mixed together and heated to reach 157.5ºC with continuous stirring and then the mixture was cooled to reach 110ºC. -Synthetic red color (Allure) was added at 9.5 mg/100g of whereas natural anthocyanins extracted from red onion peels were added at 0.15, 0.20, 0.25 and 0.30mg/100g of mixture.
-Flavoring agent was added to the formula, and then formulated and cooled to reach room temperature and then packed.
Glazing jelly processing:
Glazing jelly prepared in the laboratory using the ingredients which were given in table (1) according to Gad Allah et al., (2002).
Procedures in steps:
-A mixture of sucrose and carragenan was boiled first in the water then calcium chloride, sorbic acid and potassium sorbate were added to the mixture. -Corn syrup was added continuous stirring. -After complete dissolving of the ingredients the heating was stopped. -A synthetic color (Allure) was used at 9.5 mg/100g of the mixture whereas natural anthocyanin extracted from red onion peels were added at 0.20, 0.25 and 0.30 mg/100gm of the mixture. -Flavoring agent was added.
-Glazing jelly samples were cooled in the refrigerator for 5 h.
Sensory evaluation
Samples of hard candy and glazing jelly were subjected to sensory evaluation by ten panelists from National Nutrition Institute (NNI). Panelists were asked to evaluate color, clarity, flavor, texture, grainess and overall acceptability of the glazing jelly and color, flavor, texture, clarity, mouth feel and overall acceptability of the hard candy processed according to the method described by Reitmeler and Nonnecke (1991).
Statistical analysis:
Analysis of variance and Duncan's multiple range test was carried out according to Statistical Analysis System SAS, (2006) at the computer center, Faculty of Agriculture, Ain shams University.
RESULTS & DISCUSSION
Total anthocyanins
Ethanol acidified with HCl 0.01% , methanol acidified with HCl 0.01% ,distilled water and distilled water acidified with HCl 0.01% were used in extracting anthocyanin from red onion peels . Total anthocyanins extracted with the different solvents are shown in Figure (1 
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Applications Hard candy
Sensory attributes of hard candy prepared with different levels of anthocyanins extracted from red onion peels by different solvents (acidified methanol , acidified ethanol acidified distilled water and distilled water) were statistically analyzed and results are given in Table ( 8) and Fig.(2) .No significant difference was observed in flavor , texture , clarity and mouth feel of hard candy prepared with different levels of anthocyanins extracted from red onion peels by different solvents and synthetic color. On the other hand, color and overall acceptability of hard candy prepared with 0.3% natural anthocyanins extracted from red onion peels by acidified methanol and ethanol recorded highly score with synthetic color while, color and overall acceptability of hard candy prepared with 0.2 and 0.25% natural anthocyanins extracted from red onion peels by acidified and non-acidified distilled water recorder closely scores with synthetic color.
Glazing jelly
Sensory attributes of glazing jelly prepared with different levels of anthocyanins extracted from red onion peel by different solvents (acidified methanol , acidified ethanol , acidified distilled water and distilled water) were statistically analyzed and the results are given in Table (9)and Fig.(3) .No significance difference was observed in texture and grainess while slightly significant difference was observed in flavor and clarity of glazing jelly samples were prepared with all levels of anthocynins were extracted from red onion peels by different solvents and synthetic color. Color and overall acceptability of glazing jelly prepared with 0.25% natural anthocyanins extracted from red onion peel by all solvents recorded closely score with synthetic color. 
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